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ABSTRACTS OF PAPERS PUBLISHED IN OTHER JOURNALS 

FOOD AND DRUGS ANALYSIS. 

Distinction between Raw and Boiled Milk. I. Carcano. ( G o n z .  di Ij 'am. 
di Trieste, 1896, i., 275 ; through Chenz. Zeit. Rep, 1897, 46.)-The sample is warmed 
gently with a few drops of fairly fresh oil of turpentine and an alcoholic solution of 
guaiacum added. The appearance of the well-known blue colour shows that the milk 
has not been boiled, and vice versd. E. H, L. 

The Detection of Horseflesh in Sausages, etc. H. Bremer. (Forsch. B e y . ,  
1897, iv., 1-8.)-The various methods which serve for the detection of horseflesh are 
based either on the glycogen reaction or on an examination of the fat (see ANALYST 
abstracts, xix., 24 ; xx., 95 and 252 ; and xxi., 231). The author gives a summary of 
the work of others in this direction, and then describes his process, which consists in 
an examination of the intra-muscular fat. 

The meat preparation, from which all visible fat has been removed, is minced in 
a sausage-machine, and heated for about an hour on the water-bath with water. The 
fat rising to the surface is poured away with the water, and the flesh, after having 
been washed several times with hot water, is dried at  100" C. for twelve hours, and 
extracted for several hours with a petroleum spirit of low boiling-point. Part  of the 
intra-muscular fat thus obtained is taken for the determination of the iodine number, 
refractive index, and Reichert-Meissl number, The remainder is saponified, the 
excess of alkali neutralized with acetic acid, and the alcohol evaporated on the water 
bath. The soap is dissolved in hot water, a hot solution of zinc acetate (1 part to 
2 parts of fat) added, and the zinc soap washed with hot water and alcohol, pressed 
between filter-paper, and extracted with about ten times its volume of water-free ether 
for fifteen to thirty minutes under a reflux condenser. After cooling, the solution is 
filtered into a weighed flask, the ether evaporated, and the iodine number of the 
residue determined. Every precaution must be taken to prevent access of air during 
filtration and drying. 

The subjoined table gives the results obtained by this method : 

I. 
11. 

111. 

IV.  

v. 
VI. 

vn. 
VIII. 

Iodine No. of Intra- Iodine KO. of Liquid 
muscular Fat. Patty Acids. 

Horseflesh sausage without bacon . . . ... 75.8 108.1 
Horseflesh sausage with about 6 per cent. 

of bacon ... ... I . .  ... ... 74.0 104.1 
Horseflesh cervelat sausage with about 22 

per cent. of bacon, well smoked ... 53.7 92.4 
Horseflesh cervelat sausage with about 25 

Ordinary sausage with some bacon ... 57.6 94.2 
Thuringian cervelat sausage with about 65 

Mixture of I. and V. in equal parts ... 66.4 103.1 

per cent. of bacon . e ,  ... ... 74.1 102.1 

per cent. of pig's fat ... ... .." 64.3 95.8 

Mixture of IV. and VI. in equal parts ... 65.2 99.5 
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It is stated that whenever horseflesh is present the petroleum spirit extract has 
a red to reddish-brown colour, and that even the liquid fatty acids have a more or 
less reddish-yellow shade. On the other hand, bull’s flesh gives a similar colour, so 
that too much reliance must not be placed on this fact, except as a confirmatory test, 
When, however, this is found to be the case, when at  the same time glycogen is 
detected, and when the iodine number of the intra-muscular fat exceeds 65, and that 
of the liquid fatty acids is considerably over 95, there can be but little doubt as to the 
presence of horseflesh. C. A. M. 

Detection of Caramel in Wines-Possible Confusion with the Coal-tar 
Colours. A. J. Da Cruz Magalhaes. (Comptes rendus, cxxiii., No. 21 ; through 
Chem. News.)-The author found that a caramelized Portuguese liqueur wine 
responded to the general reactions of coal-tar colours : dyeing mordanted wool in 
presence of potassium sulphate ; forming in presence of lead subacetate an orange-yellow 
liquid, which yielded up its colouring matter to amyl alcohol, a similar reaction 
occurring with ammonia in excess, and turning orange-yellow when agitated with 
yellow mercury oxide. Identical results were obtained with another wine colored 
with pure caramel from ordinary sugar, as well as in the case of solutions of pure 
caramel. 

Caramels from pure dextrose (1) and saccharose (2) were also tested, with the 
following results : 

Treated with lead basic acetate and amyl alcohol : (1) No coloration ; (2) deep 
orange- y ellow. 

Supersaturated with ammonia and taken up with amyl alcohol : (1) Greenish- 
yellow ; (2) very deep orange-yellow coloration. 

Ether : (1) No coloration ; (2) orange yellow. 
Mordanted wool : (1) Dyed yellow ; (2) orange yellow. 
No alteration of the original colour of the solutions was produced by Caze- 

neuve’s test. c. s. 

Quantitative Examination of Crude Woody Fibre. Lebbin. (Arch. Hyg., 
1897, xxviii., 212 ; through Chenz. Zeit. Rep., 1897, 45.)-This process depends on 
the fact that ammoniacal hydrogen peroxide dissolves starch and vegetable albumins, 
but leaves pure cellulose practically untouched. 3 to 5 grammes of the meal or 
bran are very finely powdered and boiled for half an hour in a large beaker with 
100 C.C. of water; 50 C.C. of 20 per cent. hydrogen peroxide are next added, and the 
boiling continued for twenty minutes, while 15 C.C. of 5 per cent. ammonia are 
gradually dropped in. The whole is boiled for it further twenty minutes, thrown on 
a tared filter, and the insoluble matter washed with hot water, dried and weighed. 
From the residue the weight of ash must be deducted, and also 6-25 times the amount 
of nitrogen it contains, if there be much present. The process gives uniform results, 
and the solutions filter well. F. H. L. 
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